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To the editor,   
   Asiatic bitter yam (Dioscorea hispida Dennst. var. hispida) 
is the name of a tropical alkaloid containing plant that can 
be used as food[1]. In Thailand, its name is “Kloy” and used 
as an important ingredient for desert preparation. Here, 
the author reports a case of asiatic bitter yam intoxication. 
The patient is a 37 years old Thai female patient presented 
to the physician with the complaint of itching sensation 
after intake of Asiatic bitter yam in a local desert namely 
“Khao Neaw Na Kloy” (a Thai desert, sweet sticky rice 
served with Asiatic bitter yam). The symptom developed 
within 15 min after ingestion. At the present visit, the vital 
sign of the patient is stable. The patient was treated by 
chlorpheniramine intravenous injection and the symptom 
of the patient disappeared within 2 h. In fact, the toxicity 
of yam bean is widely mentioned but not for the case of 
Asiatic bitter yam[2]. Focusing on the toxicity of the Asiatic 
bitter yam, the important problematic components are 
discorine, histamine and cyanogens[3]. However, the well 
cooking can remove the toxicity and the intoxication is 
usually due to the poor cooking[3,4]. In Thailand, since the 
desert with yam component is widely intook, the case of 
intoxication is sporadically reported. Of interest, some 
fatal cases can be seen[4]. The concern on the intoxication 
of local food, which is made from plant, is important in 
tropical medicine since this problem is common but can be 
easily forgotten[5-10].  
Conflict of interest statement
   We declare that we have no conflict of interest.
References
[1]    Pinder AR. An alkaloid of Dioscorea hispida, Dennst. Nature 
1951; 168(4288): 1090.
[2]    Fu PK, Wang PY. Toxic leukoencephalopathy due to yam bean 
seeds poisoning. Neurologist 2012; 18(4): 199-201. 
[3]   Bhandari MR, Kawabata J. Bitterness and toxicity in wild yam 
(Dioscorea spp.) tubers of Nepal. Plant Foods Hum Nutr 2005; 
60(3): 129-135.
[4]    Techasane P. Kloy, a safe plant food or not. Thai Med Council 
Bull 1977; 6(6): 303-309.
[5]   Poppenga RH. Poisonous plants. EXS 2010;100: 123-175.
[6]    Murphy CM, Dulaney AR, Beuhler MC, Kacinko S. “Bath salts” 
and “plant food” products: the experience of one regional US 
poison center. J Med Toxicol 2013; 9(1): 42-48. 
[7]    Wu W, Sun R. Toxicological studies on plant proteins: a review. 
J Appl Toxicol 2012; 32(6): 377-386.
[8]    Sato M. [Poisonous natural plants]. Shokuhin Eiseigaku Zasshi 
2011; 52(2): 87-99. Japanese.
[9]    Kasahara Y. [Recent tendency of food poisoning caused by toxic 
plants and its problem awaiting solution]. Shokuhin Eiseigaku 
Zasshi 2010; 51(6): 311-318. Japanese.
[10]  Dolan LC, Matulka RA, Burdock GA. Naturally occurring food 
toxins. Toxins (Basel) 2010; 2(9): 2289-2332. 
